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TITLE 

»2SS^ fi r' "EMULATIONS 

aspartame and sodium bicarbonate - 

degrade; npon exposure to ^ 

heal* benefit Taese b en« fits ilKlude ^ ^ w)] . ^ 
7, gUnB **** *** *~ However. w hra chwiBg gum 
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-sate in a .hewing gum ^ whercin ^ degra<te ^ 

^'^^nggump^ucts™^ 
are very problematic. 



SUMMARY OF THF pjyp^T,^! 

and methods of manufacturing same. Pursuam to ^ ^ jnVOTtj ^ 

8«m compost /ncMllg ^ ^ ^ ^ ^ • 

encapsulated aspartame. B has been fo undlh a, usmg en^u,^ aspartame m 
^ fcrmufas te «i sodium bicabona , c ^ fc ^ of aspareBne ^ 
shelf hfe of (he chewing gum prod^ is vimaay eliminate<f 

To this end, the present rnvenrioo , ^ ^ a 

water m^ub.e gum base potion and a waKr ^ ^ ^ 
bicarbonate and encapsulated aspartame. 

In an embodiment, sodium bicarbonate comprises approximately 0 1% ,„ 
about 1 % by weight of the chewing gum. 

in an embodiment, aspartame comprises approximately 0.01 % to about 1 % 
by weight of the chewing gum. 

In an embodiment, the aspartame is coated with aUeas, one food grade 
materia, ^f™^^^^^^ ^ 

dcnvat.ves.dextrm.ge.aun.mooafiedsmch.acaciaarKima.^exuin 

In an embodiment the eneapsuUted aspartame comprises a. leas, 20% 

coating, 

-^-^^moismr.^elofmechewinggumisnc.greaterthan 
In an embodiment, the aspartame is encapsulated by aggtomeradon. 
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In an embodiment, the aspartame is encapsulated by coaling a food grade 
material onto me aspartame. 

In a further embodiment, a chewing gum is provided that comprises a water 
insoluble base portion and a water soluble portion including at least 0.1 % by weight 
sodium bicarbonate and at least 0.01 % by weight encapsulated aspartame. 

In another embodiment of the present invention, a method for producing 
chewing gum including aspartame and sodium bicarbonate is provided comprising 
the steps of adding to a water insoluble base portion, encapsulated aspartame and 
sodium bicarbonate. 

In an embodiment, the encapsulated aspartame and sodium bicarbonate is 
added to the water insoluble base portion with a flavor. 

In an embodiment, the step of encapsulating the aspartame is by coating a 
food grade material onto the aspartame. 

In an embodiment, the step of encapsulating the aspartame is by 
agglomerating an agent onto the aspartame. 

In an embodiment, the step of encapsulating the aspartame is by using a two- 
step process. 

In an embodiment, the step of encapsulating the aspartame is by using a 
process wherein aspartame is absorbed onto another component. 

It ts an advantage of the present invention to provide an improved chewing 
gum formulation. 

Another advantage of the present invention is to provide an improved 
chewing gum formulation including sodium bicarbonate. 

Still further, an advantage to the present invention is to provide an improved 
chewing gum formulation that is sugarless, and includes sodium bicarbonate as well 
as aspartame. 
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Frcthermore, an advantage of the preS em invention is 
.mpmved tnefcods for ^ 

Moreover, an advantage to .he present j^n * ^ j, provi(jK 
I-, fon^s incMng aspar^e as we» a S ^ „ herem ^ 

of aspartame dunng the she!f n» of the ehe^ng gun, prooK , „ e ffecdve ly 

eliminated 7 

Addition features and advantages of .he present invention are described in 
-d w„. be apparent from, tne ^ rf fc ' 

fcrabodunents and from the Figures. 

fi &IEF PFSCRIPTTnxf n f f }qwv „ 

^carbonate; specifically percent of aspartame loss over time in week, 
F.gure 2 illustrates g^^ ^ ^ ^ ^ 

by percent aspartame over time in weeks. 

Figure 3 illustrates graph^ aspa^e loss with 0.25% .odiurn 
bicarbonate, by percent of aspartame over time in weeks. 

Figure4 iUust^es gzapnically aspartame loss with 1% sodium ^carbonate 
by percent of aspartame over time in weeks. 

op™ r> nr * DETASLED DESCRIPTION 

The present invention provides unproved chewing gum formulations and 
methods of manufacturing same. Pursuant to the present invention, encapsulated 

has been "^^^^..^^^^^ 

bicarbonate virtually eliminates the loss of aspa 



saitame. 
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As noted above, although it is desirable to use sodium bicarbonate in at least 
Cmam CheWing «- formU ^ ons to provide dental health benefits such as tooth 
wlutenmg, the* are drawbacks to the use of such product. In this regard it is 
Arable for such products to be sugarless. However, it has been found that when 
aspartame is used with sodium bicarbonate, the aspartame becomes less stable and 
subject to degradation. Indeed, the greater the amount of sodium bicarbonate used 
» a gum formulation the lower the stabihty of the aspartame in the formula. 

It has been surprisingly found that fee use of encapsulated aspartame in a 
chewmg gum fonnula that contains sodium bicarbonate virtually eliminates the loss 
of aspartame during the shelf life of theproduct. As set forth in detail below the 
<vpe of encapsulation does not appear to affect the ^sults achieved by the present 
™, Therefore, the aspartame can be encapsulated .sing methods such as 
coatmg, encapsulation, agglomeration, absorption, or extrusion. As is also noted 
below.preferablyt^chewinggumwillhaveareducedmois^ 
2%. Most preferably the chewing gum will have a reduced moistureof l%or less 

By wayof example and not limitation, the examples below demonstrate the 
effect sodium bicarbonate has on the stability of aspartame in chewing gum. 

Example fflr-™^ f 
The following gum formulas were made: 



Base 



2520 



B 

25.20 



D 
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Sodium Bicarbonate 
Lecithin 



Free Aspartame 



PH 



0.00 
0.16 



0.40 



6.65 



0.25 
0.16 



0.40 



6.73 



0.50 1.00 



0.16 



0.40 



0.16 



0.40 




These chewing gum formulations were tested to determme the stability of 

«~» — ofd.ta^^^ rheresultsoftheanalysis^eset 
forthmF^rel ;graphi ^^^ 

1 . As illustrated, the greater the level of sodium bicarbonate the lower the stability 
of aspartame. 

To improve the of mrmmt h ^ ^ 

h-carbonate, pursnar,, t0 ^ ^ ^ 

aspariamemaybeencapsulaed, aggtomeraed, aborted, entrapped, or extruded with 
- -f-U, age* to ^ „ from por 

any S ^«cch„i q «wh i ch g iv B p artWorMenca ^ btionjCanbeiised ^ 
tecbruoues include, bu, „ not Umited M , w ^ ^ ^ ^ ^ 

"aang, »<, coacervation. ^ encapsulation techniques can be ased individually 
or m any oon.bma.ion in a single step „ raultip]e ^ pK)cess 

^^^ato^hnia^ta^^^^^^^^^ 
coaungwpanial .o M coating depending on fte coating composition ^ m ^ 
P"*^. Also the coating expositions may be suscep,ible ,„ water permeating to 
vanous degrees. GeneraUy, compositions that have high organic so,ubiUry, good 
film forming properties, and low water solubility, provide a beaer encapsuteion of 
Such compositions include acyiic polymers and copolymers 

phthalate, polyvinyl pyrrolidine, and waxes. 
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Although all of the above materials are possible * of 
aspaname, on* fcod grade materials should be used. Two stimdard food grade 
coaang materials that aregood formers, hu, no, water soluble, are shellac and Ze„ 
Others wtoch aremorewater sonmle, but also good fib, are materials such 

as agar, algmates, a wide range of cellulose derivative like etiryl cellulose and 
hydroxpropyhnethyl cellulose, dextrin, gelatin and modified starches Other 
encapsulants Kke acacia or mahodextiin can a!so be used to encapsulate the 
aspartame. 

Generally, the higher me level of coating and the lower the amount of 
aspartae.thehigr^tesuAiliryofaspanau.e. loobtatathe desired encapsulation, 
the encapsulan, should be at a minimum of about 20% of the c^ted product 
Preferably, the encapsulan, should be a, a minimum of about 30% of the coated 
produce and most preferably should be a, a minimum of about 40% of the coated 
product Depending on the coating material, a higher or tower amount of coating 
matenal may be needed to provide the desired encapsulation. 

Another method of partial encapsulation is agglomeration with an 
aggk>n*rati„g agent which partially coats aspaname. Ms method includes the step 
of nuxmg me aspartame and agglomerating agent with a smaf amount of water or 
solvent The mixttre is prepared in such a way as to have individual we. particles 
» contact with each other so a partia. coating can be applied. After me water or 
solvent is removed, the mixture is ground and used as a powdered coated 
encapsulated aspartame. 

Materials that can be used as the agglomerating agent are th. same as those 
usedmtheencapsulation previously mentioned. However, since feecoating is only 
a partial encapsulation, some agglomeration agents are more effective than omen. 
Some of the better aggtomerating agents are organic polymers such as aoybc 
poiymer and copolymers, polyvinyl acetate, polvvinvli.yrro.idone, waxes, shellac 
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and Zein. Other agglomerating agents may not be as effective as are the polymers, 
waxes, shellac and Zein. These other agglomerating agents include, but are not 
limited to, agar, alginates, a wide range of cellulose derivatives, dextrin, gelatin, 
modified starches, and vegetable gums such as guar gums, locust bean gum, and 
carrageenan. 

Even though the agglomerated aspartame is only partially coated, when the 
quantity of coating is increased compared to the quantity of aspartame, improved 
aspartame stability is obtained. The level of coaling used in the agglomerated 
product should be at a minimum about 5%. Preferably the coating level is at a 
minimum about 15%, and more preferably about 20%. 

Aspartame may be coated in a two-step process or multiple step process. 
Aspartame may be encapsulated with any of the materials previously described and 
then the encapsulated material can be agglomerated as previously described to obtain 
an encapsulated/agglomerated product that could be used in chewing gum to improve 
stability. 

In another embodiment of the invention, aspartame may be absorbed onto 
another component, often referred to as a carrier, which is porous and becomes 
entrapped in the matrix of the porous component. Materials that can be used for 
absorbing aspartame include, but are not limited to, silicas, silicates, pharmasorb 
clay, sponge-like beads or mkrobeads, amorphous carbonates and hydroxides, 
including aluminum and calcium lakes, vegetable gums and other spray dried 
materials. 

Depending on the type of absorbent material and how it is prepared, the 
amount of aspartame that can be loaded onto the absorbent will vary. Generally 
materials such as polymers or sponge-like beads or microbeads, amorphous sugars, 
and alditob and amorphous carbonates and hydroxides absorb about 10% to about 
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40%of the weigh, of the absorbent. Omermaterials such « silicas ^ 
clays may be able to absorb about 20% ,o about 80% of the weigh, of (he absorbent 
The general procedure for absorbing aspartame onto the absorbent is as 
follows: a„ absorbent, snch as toed silica powder, can be mixed in a powder 
blender and a solution of aspartame can be sprayed onto the powder as the mixing 
continues. The aqueous solution can be about 5% to 1 0% aspartame; higher levels 
""ybeusedif^rr^eramresuptoao-Careused. Generally water is me solvent b», 
other solvents such as atonol could be used if approved for use in food MaK 
^rnixes, ft e li<n U disS p ra ^ OTtoolepowder Spraying is sapped before me 
m^becomesdamp. T*****,^*^*,^^^^^ 
■o remove the water or other solvent, then ground to a specific particle si*, 

Atoasparomeisal^rbedomoanab^^ ^ 
fixativtfaspartame can be coated by encapsulation. Ether full or partial 
^capsulation may be used, depending on the coating composition used in the 
Process. Full encapsulation may be obtained by coating with a polymer as in spray 
orymg, spray chining, fluid-bed coating, „ my ^ 

aandard tecbnioue. A partial encapsulation or coating can be obtained by 
agglomeration using any of the materials discussed above. 

Thus, tafturmeaods thatean be usedto obtain astabihzed aspartame are- 
(1) encapsmation by spray drying, IUUHi ^ w ^ ^ 

« gtve M or partial encapsulation; (2) agglomeration to give partial encapsulation; 
0) n^or^tionwMchalsogivespartia. encapsubtion; and (4) entrapment 
byextrusion. These four methods can becombined inany usable manner. 

The level of sodium bicarbonate in the gum formula may be about 0 1% to 
about 10% to providea dental benefit; levels of effectiveness are obtained even a. 
lowlevelsofO.iy.toabou, 1%. Tnean^unt^aspanameinmegumfonnulam^ 
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vary irom about 0.01% to about 1 %, but preferably adequate sweetness is obtained 
at 0.1% to about 0.6%; lower levels may fee used in a sugar gum formula. 

The chewing gum that utilizes the present invention may be any of a variety 
of different chewing gums. 

Chewing gum generally consists of a water insoluble gum base, a water 
soluble portion, and flavors. The water sombie portion dissipates with a portion of 
the flavor over a period of time during chewing. The gum base portion is retained 
m the mouth throughout the chew. 

The insoluble gum base generally composes elastomers, resins, fetsandoils, 
softeners, and inorganic fiUers. The gum base may or may not include wax. The 
insoluble gum base can constitute ^proximately 5 to about95 percent, by weight, 
of the chewing gum, more commonly, the gum base comprises 10 to about 50 
percent of the gum, and in some preferred embodiments, 20 to about 35 percent, by 
weight, of the chewing gum. 

In an embodiment, the chewing gum base of the present invention contains 
about 20 to about 60 weight percent synthetic elastomer, 0 to abo^t 30 weight 
percent natural elastomer, about 5 to about 55 weight percent elastomer plasticizer 
about4 toabout 35 weight percent filler, about 5 toabout 35 weightpercent softener 
and optional nunor amounts (about one percent or less) of miscellaneous ingredients 
such as colorants, antioxidants, etc. 

Synthetic elastomers may include, but are not limited to, polyisobutylene 
with a GPC weight average molecular weight of about 1 0,000 to about 95,000 
isobutylene-isoprene copolymer (butyl elastomer), styrene-butadiene copolymers^ 
havmg styrene-butadiene ratios of about 1:3 to about 3:1, polyvinyl acetate having 
a GPC weight average molecular weight of about 2,000 to about 90 000 
polyisoprene, polyethylene, vinyl acetate-vinyl lanrate copolymer having vinyl' 
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Jaurate content of about 5 to about 50 percent by weight of the copolymer, and 
combinations thereof 

Preferred ranges are, for polyisobutylene, 50,000 to 80,000 GPC weight 
averagemolecular weight, forstyrene-butadiene, 1:1 to 1:3 bound styrene-butadiene 
for polyvinyl acetate, 10,000 to 65,000 GPC weight average molecular weight with' 
the higher molecular weight polyvinyl acetates typically used in bubble gum base, 
and for vinyl acetate-vinyl laurate, vinyl laurate content of 10-45 percent. 

Natural elastomers may rnclude natural rubber such as smoked or liquid latex 
and guayuie as well as natural gums such as jelutong, lechi caspi, perillo, sorva. 
massaranduba balata, massarandubachocolate, nispero, rosindinha, chicle, gut* hang 
kang, and combinations thereof. The preferred synthetic elastomer and natural 
elastomer concentraUons vary depending on whether the cbewinggum in which the 
base is used is adhesive or conventional, bubble gum or regular gum, as discussed 
below. Preferred natural elastomers include jelutong, chicle, sorva and 
massaranduba balata. 

Elastomer plasticizers may include, but are not limited to, natural rosin esters 
such as glycerol esters of partially hydrogenated rosin, glycerol esters polymerized 
™n, glycerol esters of partially dimerized rosin, glycerol esters of rosin, 
pentaerythritol esters of partially hydrogenated rosin, methyl and partially 
hydrogenated methyl esters of rosin, pentaerythritol esters of rosin; synthetics such 
as terpene resins derived from alpha-pinene. beta-pmene, and/or d-limonene; and any 
suitablecombinations of the foregoing, the preferred elastomer plasticizers will also 
vary depending on the specific application, and on the type of elastomer which is 
used. 

raiers/texturizers may include magnesium and calcium carbonate, ground 
limestone, silicate types such as magnesium and aluminum silicate, clay, alumina, 
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talc, titanium oxide, mono-, di- and m-calcium phosphate, ceflulose polymers, such 
as wood, and combinations thereof. 

Softeners/emuisifiers may include tallow, hydrogenated tallow, hydrogenated 
. and partially hydrogenated vegetable oils, cocoa batter, glycerol monostearate, 
glycerol triacetate, lecithin, mono-, di- and triglycerides, acety]ated monoglycerides. 
acids (e.g. stearic, palmitic, oleic and linoleic acids), and combinations thereof. 
Colorants and whiteners may include FD&C-type dyes and lakes, fhut and 
vegetable exrracts, titamum dioxide, and combinations thereof 

The base may or may not include wax. An example of a wax-free gum base 
is disclosed in U.S. Patent No. 5,286,500, the disclosure of which is incorporated 
herein by reference. 

In addition to a water insoluble gum base portion, a typical chewing gum 
composition includes a water soluble bulk portion and one or more flavoring agents. 
The water soluble portion can include bulk sweeteners, high intensity sweeteners, 
flavoring agents, softeners, emulsifiers, colors, acidulants, fillers, antioxidants, and 
other components that provide desired attributes. 

Softeners are added to the chewing gum in order to optimize the chewabiltty 
and mouth feel of the gum. The softeners, which are also known as plasticizers and 
plasucizing agents, generally constitute between approximately 0.5 to *out 1 5% by 
weight of the chewing gum. The softeners may include glycerin, lecithin, and 
combinations thereof. Aqueous sweetener solutions such as those containing 
sorbitol, hydrogenated starch hydrolysates, corn syrup and combinations thereof, 
may also be used as softeners and binding agents in chewing gum. 

Bulk sweeteners include both sugar and sugarless components. Bulk 
sweeteners typically constitute 5 to about95% by weight of the chewing gum, more 
typically, 20 to «0% by weight, and more commonly, 30 to 60% by weight of the 
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Sugar sweeteners generally include saccharide-containing components 
commonly known in the chewing gum art, including, but not limited to, sucrose, 
dextrose, maltose, dextrin, dried invert sugar, fructose, Jevulose, galactose., coin 
syrup solids, and the Iike r alone or in combination. 
5 Sugarless sweeteners include, but are not limited to, sugar alcohols such as 

sorbitol, mannitol, xylitol, hydrogenated starch hydrolysates, maltitol, and the like, 
alone or in combination. 

In addition to aspartame, other high intensity artificial sweeteners can also be 
used. Preferred sweeteners include, but are not limited to sucralose, salts of 
1 0 acesulfame, alitame, saccharin and its salts, cyclamic acid and its salts, glycyrrhizin, 

dihydrochaicones, thaumatin, moneilin, and the like, alone or in combination. 

Combinations of sugar and/or sugarless sweeteners may be used in chewing 
gum. Additionally, the softener may also provide additional sweetness such as with 
aqueous sugar or alditol solutions. 
1 5 Flavor should generally be present in the chewing gum in an amount within 

the range of about 0.1-1 5% by weight of the chewing gum, preferably between about 
0.2-5% by weight of the chewing gum, mostly preferably between about 0.5-3% by 
weight of the chewing gum. Flavoring agents may include essential oils, synthetic 
flavors or mixtures thereof including, but not limited to, oils derived from plants and 
2 0 fruits such as citrus oils, fruit essences, peppermint oil, spearmint oil, other mint oils, 

clove oil, oil of wintergreen, anise and the like. Artificial flavoring agents and 
components may also be used in the flavor ingredient of the invention. Natural and 
artificial flavoring agents may be combined in any sensorially acceptable fashion. 
Optional ingredients such as colors, emulsifieis, pharmaceutical agents and 
2 5 additional flavoring agents may also be included in chewing gum. 

Chewing gum is generally manufactured by sequentially adding the various 
chewing gum ingredients to any commercially available mixer known in the art. 
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After the ingredients have been thoroaghry mixed, the gum mass is discharged from 
Hie mixer and shaped into the desired form such as by rolling into sheets, scoring and 
cutting into pieces. Generally, the ingredients are mixed by first melting th/gum 
base and adding it to Re running mixer. The gum base may alternatively be melted 
in the mixer. Color and emulsifiers can be added at this time. 

A softener such as glycerin can be added next along with syrup and part of 
the bulk portion. Further, parts of the bulk portion may then be added to the mixer. 
Flavoring agents are typically added with the final part of the bulk portion. The 
entire mixing process typically takes from five to fifteen minutes, although longer 
mixing times are sometimes required. Those skilled in the art will recognize that 
variations of this mixing procedure, or other mixing procedures, may be Followed. 

By way of example, and not limitation, examples of chewing gums 
constructed pursuant to the present invention will now be given: 

Example 1 

An agglomerated aspartame product made with aspartame and 
hydroxpropylmemyl cellulose (HPMC) was made by first mixing 2500 grams of 
aspartame and 440 grams of HPMC in a ffobart mixer. Then, 1520 grams of water 
was slowly added for about 1 hour until the mix was slightly damp The material was 
then removed and dried overnight (16 hours) at 170T and ground, giving an 
agglomerated product with 85% active aspartame. 

Examp le 2 

An extruded aspartame product made with aspartame and medium MW 
polyvinyl acetate was made byextrusion. Milled aspartame (200 grams) and milled 
PVAc (800 grams) were dry blended. To this was added 3 grams of Magnesi 
Stearate to reduce sticking in the feeder. The mix was then extruded to a fiber 1 
ribbon and cooled. After cooling, the product was ground giving an extruded 
product with 20% active aspartame. 
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The above two materials were tested in the following gum formulas; 
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Base 


25.20 
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25.20 
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51.69 
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Mannitol 
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4.25 
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Coevaporated Lycasin/Glycerin 
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8.50 


Glycerin 
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Peppermint Flavor 
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1.20 


Sodium Bicarbonate 


0.00 


0.00 


0.00 


0.25 


Lecithin 


0.16 


0- 16 


0.16 


0.16 


Free Aspartame 


0.40 
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8.50 


8.50 
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Gum samples were sheeted into square pellets and sealed into pouches and 
stored at 100°F for 0, 2, 4 or 6, 8, and 10 weeks. After removal, samples were 
analyzed for % aspartame. Results are illustrated in Figures 2, 3, and 4. 

In Figure 2 where 0% sodium bicarbonate was used, samples lose a small 
5 amount of aspartame, with the encapsulated aspartame being slightly more stable 

than free aspartame. In Figure 3, where 0.25% sodium bicarbonate is used, 
significant loss of free aspartame was noted but both of the gum samples made with 
encapsulated aspartame show good stability. Also, in Figure 4, where 1 % sodium 
bicarbonate is used, there was significant loss of aspartame, but the gum samples 
1 0 made with encapsulated aspartame show good stability. 
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WE CLAIM: 

1. A chewing gum comprising: 
a water insoluble gum base portion; and 

a water soluble portion including sodium bicarbonate and encapsulated 
aspartame. 

2- The chewing gum of Claim 1 wherein sodium bicarbonate comprises 
approximately 0. 1% to about 1% by weight of the chewing gum. 

3- The chewing gum of Claim 1 wherein aspartame comprises 0.01 % to 
about I % by weight of the chewing gum. 

4. The chewing gum of Claim 1 wherein the aspartame is coated with 
at least one food grade material selected from the group consisting of shellac, Zein, 
agar, alginate, cellulose derivatives, dextrin, gelatin, modified starch, acacia and 
maltodextrin. 

5. The chewing gum of Claim 1 wherein the encapsulated aspartame 
comprises at least 20% coating. 

6. The chewing gum of Claim 1 wherein the moisture level of the 
chewing gum is not greater than 2%. 

7. The chewing gum of Claim 1 wherein the aspartame is encapsulated 
by agglomeration. 
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8. The chewing gum of Claim 1 wherein the aspartame is encapsulated 
by coating a food grade material onto the aspartame. 

9- A chewing gum comprising: 
a water insoluble base portion; and 

a water soluble portion including at least 0.1% by weightsodium bicarbonate 
and at least 0.01% by weight encapsulated aspartame. 

10. The chewing gum of Claim 9 wherein the aspartame is coated with 
at least one food grade material selected from the group consisting of shellac, Zein, 
agar, alginate, cellulose derivatives, dextrin, gelatin, modified starch, acacia and 
maltodextrin. 

11. The chewing gum of Claim 9 wherein the encapsulated aspartame 
comprises at least 20% coating. 

12. The chewing gum of Claim S wherein the moisture level of the 
chewing gum is not greater man 2%. 

13. A method for producing chewing gum including aspartame 
comprising the steps of: 

adding to a water insoluble base portion, encapsulated aspartame and sodium 
bicarbonate. 



14. The method of Claim 13 wherein fee encapsulated aspartame and 
sodium bicarbonate is added to the water insoluble base portion with a flavor. 
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15. The method of Claim 13 including the step of encapsulating the 
aspartame by coating a food grade material onto the aspartame. 

16. The method of Claim 13 including the step of encapsulating the 
aspartame by agglomerating an agent onto the aspartame. 

17. The method of Claim 13 including the step of encapsulating the 
aspartame using a two-step process. 

IS. The method of Claim 13 including the step of encapsulating the 
aspartame using a process wherein aspartame is absorbed onto another component. 

19. The chewing gum of Claim 1 3 wherein the aspartame is encapsulated 
by coating a food grade material onto the aspartame. 

20. The chewing gum of Claim 13 wherein the moisture level of the 
chewing gum is not greater than 2%. 
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